SALISTERRA
SET DINNER

Amuse bouche
Cheese filled choux buns

APPETIZER
Oysters (GF)
Fried oyster & sauce gribiche

Scallop (GF)
Roasted Hokkaido scallop, Jerusalem artichoke puree, seasonal mushrooms & parmesan sauce

PASTA
Agnolotti
Agnolotti of veal & pork, butter, sage & aged parmesan

MAIN COURSE
Beef (CF)
Braised beef cheek, seasonal mushrooms, horseradish pomme puree & sauce bordelaise

SWEETS
Panna Cotta (GF)
Sweetened, thickened cream, vanilla and seasonal fruit

COFFEE OR TEA

1088

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.
To find out more, please visit https://belu.org/

All prices are in Hong Kong Dollars and subject to a 10% service charge
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